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[ASSESSMENT REPORT : IMPLEMENTATION 
OF A BIOGAS UNIT AT THE SAHUWA 
YOGHURT KITCHEN, UPENDO GROUP ; 
BUHONGWA, 15/06/2012] 
      
OBJE CTIVES  
The objective of this assessment was to learn about the Sahuwa kitchen activities, sensitize the group 
on biogas technology, analyze their energy needs and issues and assess the possibility of 
implementing a biogas unit for their kitchen as pilot for all the other yoghurt kitchens. 
PARTI CI PAN TS  
Name Organization Role 
Nashon Msafiri EMEDO Field Officer – Biogas expert 
Ana Mshana APYN  
Megan and Natasha Kivulini Intern 
Manon Lelievre Rongead Project Coordinator 
6 members of the yoghurt kitchen: 
Suzanne, Rosemary, Elisabeth, 
Salome, Mariamo, Mariamo) 
Upendo group/  
Sahuwa kitchen 
 
 
GENERAL  INFO RM ATI O N  
Name of the group: Upendo group, commonly called Sahuwa kitchen (in reference to the school 
nearby called Sahuwa). 
It is located in peri-urban area, a few km away from 
Buhongwa center. 
Group has 7 members: 6 women and 1 man who is 
the supervisor/counselor; there is a chairlady, a vice-
chairlady, a treasurer and a secretary. 
Upendo group started in January 2012 through the 
support of Kivulini/APYN. Initially its members have 
also been part of a larger group called Juhudi  
(started in 2008)  which is dealing with credit & 
saving scheme (VICOBA) and which also has some 
members who have been involved in a program to 
support mal nourished children.  
 
GRO UP ACTI VI TIES  /  GRO UP MEM BE RS ’  IND IVID UAL ACTIVI TIE S  
Upendo group is involved in three main activities: 
 VICOBA 
 Mal nourished Children feeding program 
 Probiotic Yoghurt production 
Apart from group activities, most of the women’s economic activities are small scale businesses such 
as selling charcoal, dagaa, tomatoes and other vegetables, firewood. One is involved in charcoal 
making and agriculture; another one has local breed cows, several of them have goats and chicken. 
One is a nurse. 
ENERGY NEED  AND  EN ERG Y  ISS UES .  
Regarding their energy needs to develop their activities, they use charcoal for yoghurt production 
and for preparing porridge for the mal nourished children; they also use gas for the yoghurt 
production. 
If they use only charcoal, they spend about 75 000 Tsh per month to boil 16L of milk per day and 
cook about 40L of porridge once a week. 
When they mix charcoal and gas for yoghurt 
production, they spend about 50 000 tsh per 
month on charcoal. Since they are still using their 
first bottle of gas, they don’t know yet how long it 
last and how much they spend on gas. However, 
they tend to use the gas as little as possible 
(mostly when the milk arrives late because it is 
faster to boil the by using gas). According to them 
gas is more expensive than charcoal (58 000 
Tsh/30L bottle + 30 000 Tsh for transporting the 
bottle). 
They also have a fridge that uses either kerosene, electricity or solar; the group is planning to use it 
with kerosene as the national grid doesn’t reach their place. A fridge is needed to preserve the pro-
biotic that is in the yogurt. Currently the fridge needs some reparation so the group is producing 
“normal” yoghurt until it is fixed. 
At home, the members use firewood and charcoal to cook and kerosene for light. 
At the end of the meeting, group members were also discussing of the possibilities to develop other 
activities requiring energy such as making chapatti or mandazi (there is a school just nearby) which 
could be done with the use of biogas. 
WATE R S UPPLY  
Water supply is a problem during the dry season (4 months/year) as the shallow well situated nearby 
dries quiet fast as the rain stops. The well that has water all year long is quiet far and water 
consumption is restricted. 
Knowing that the biogas plant will require at least 10L of water per day (the overflowing water of the 
system can be re-introduce in the system to save water), the group has to discuss this issue and find 
out if the challenge can be overcome. 
 
 
WAS TE  AV AIL ABILI TY  AND  W AS TE  M AN AGEM ENT  
Type of waste 
that can go in the 
Biogas Unit 
Quantity seasonality Valorization Does it involve 
cost? 
Cassava peels Up 3 20L buckets 
per day 
All year long Small Part can be 
used b goats 
no 
Sweet potatoes ½ bucket per day A few month 
per year or 
more if it is a 
very rainy year 
Can be given to 
animal ( but most 
members have very 
few animals) 
No 
Fruit peels A lot! Especially at 
Buhongwa market 
All year long ( 
less during dry 
season) 
none They will have to 
transport them to 
Sahuwa but it is 
ok as they all go 
almost every day 
to Buhongwa 
Food leftovers Every day each 
family has some 
leftovers like ugali 
especially. 
All year long None (no pig in this 
area) 
no 
 
REM ARKS/COMME N TS  
They are located right in the village center near the dispensary which is interesting in term 
sensitization to disseminate knowledge on biogas technology. 
They have their own office/kitchen with adequate space around to install the plant. 
The waste generated by the members and the potential capacity to gather other waste is definitely 
enough to feed the plant which requires about 6kg of organic waste per day. This mostly due to their 
usual diet which is based on cassava flour; cassava flour preparation generates a lot of peels. The 
water issue remains, however. 
We introduced the concept of the revolving fund which is funded by the biogas beneficiaries as they 
pay back for the system during the 6 months after they acquire it. However, this mechanism will have 
to be discussed with APYN, Kivulini and other organizations involved to decide of its implementation. 
WAY F ORW ARD  
Get the feedbacks from the Sahuwa kitchen regarding the water issue, and then construct the system 
in partnership with EMEDO, Kivulini, APYN. 
Discuss how interested persons of WUO can be involved in this pilot and on a longer term, discuss 
the modality of a partnership with all the organizations involved. 
